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with a rotenone dust. If a few cucum-
bers are planted along the fence to
draw the beetles as the melon plants
are treated, the infected cucumbers
may be pulled as soon as the melons
have been freed, and cucumber plants
and beetles can be destroyed together.
The melon louse or aphid is a bad
pest some years. It attacks the grow-
ing tips, and can be. controlled with a
nicotine dust or spray. Mildew is
probably the most troublesome dis-
ease and becomes serious during cold
nights and wet weather. It will ruin
the foliage and should be controlled
with a dusting of sulphur, Poor air-
circulation may be a serious handicap
in controlling the disease.

Monks Rhubarb

See Sorrel

Moth Bean

See Beans

Mountain Spinach

See Orach

Mushrooms

DESCRIPTION: The term mushroom
refers to a large number cf different
species and varieties of fleshy fungi,
many of which may be used for food.

Mushrooms are a lower form of plant-
life than green plants, in that all
their food must be In the organic
form; they must live on other decay-
ing plant-life. Green plants can get
tfccjr food by manufacturing it in
tfaeir kaves from carbon dioxide gas.

water, nutrients from the soil, and
sunshine. Mushrooms cannot do this
and so must depend on the green
plants to make this food for them,
and then they cannot use it unless it
is in the process of decay. Thus,
mushrooms are grown on manure and
plant-refuse which is being broken
down into its component parts. This
lower form of life produces fine
strands of mycelium throughout de-
caying vegetable matter and these
send up fruiting bodies which we call
toadstools or mushrooms. These fruit-
ing bodies may have a conical head
on top of a short stem. They may be
from a quarter-inch in diameter to
six or more inches in diameter. As
the fruiting body, matures, the
rounded head opens like a parasol
and exposes gills, which shed a brown
powder of spores or, we may say, the
seeds of the mushrooms. The cul-
tivated mushrooms, however, are not
grown from this so-called seed, but
from organic materials which are
filled with pieces of the mycelium.
Anyone who has seen bread mold,
with its fine strands, will know what
the mushroom mycelium or "roots"
look like. Toadstools include many
mushrooms, some of which are edible,
while others are very poisonous. Peo-
ple in wandering through meadows
will come in contact with many more
mushrooms which are edible than
those which are poisonous. The few
which are very deadly are usually the
bold types which are very conspicu-
ous, but chances should not be taken
with mushrooms unless one is sure
that they are edible. There are some
which are very unpalatable but which
are harmless, while others which have
a very agreeable taste may be poison-
ous. Mushrooms may be found grow-
ing in lawns in isolated clumps, in